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Soon great hordes of Great Lakes smelt will invade the st;re;ms of the Green 
Bay territory of Wisconsin.and %.chigan, says a release from the Fish and Wildlife 
Service, United States Department of the Interior. 

In the past few years, t?ris fish has r.lultiplied rapidly, and !il:W sllpjilicis an 
'immense quantity of protein food to augment the $'ation's war food larder. \Jinter- 
caught smelt have been on our m&k,ets for somr;: time, but now that the spring run 
has begun the sup;~ly will be greatly increased. 

"In rivers s!lch as the Oconto, i‘if:r omine e 4 , P~rlrlsaukee, Ced.*:.r, Ford, IL?:;' S, Es- 
canaba, a.nd even in the tiniest of ;\littZr.--Cr:ilrsCs, " accordinc: to the S ;:rvi.cc-:, 1' snelt 

appear in great numbers to spawn and return to th? lake. Th,?se f-is11 run ::t night 
in one stream or another over a period. of more than a ;:lonth. During: th‘at t.ime, the 
dark woods are illuminated by the fires and 3;interns of, the s melt, di.i)pt2rs . Great 
numbers of people line the sides cf the streams to dip out the slowly ;.:nvil:< fish." 

Small s'coo,p nets -?re ordin;?.rj ly u.srd when fishing froLl the !xnlc, L>:.?t i-n l-rcer 
streams some of the fishing is con&cted with blrnkot net:; or dip ilet:: i'rox l!ozt~ 
or rafts anchored at spots where the s melt Iass in gre::test nx:l'~ers. -$<l i ;; ' ,T '(-21* i fl p I $ - d c, - : b_ 
are conveniently locatcid, nets are lowered from them. 

The IIrunll comes at different times in different str%?,ms. ?!lli 1-L t Lie ;xen Bay 
territory produces more smi:lt than :;ny other ret;'ion, th.:se fish 32:: fdand in other 
areas as 4dely scattered as the wes tern end of Lake Superior a.nd t;xc: ezsj-t-r-n end 
of Lake Erie. They run in many str~alls of the laxer peninsula of~I;ichi~::n, from 
both Lake YIichigan and from Leke Huron. Perhaps 10,OOQ,~JOO pcunds is a normal har- 
vest of these fish, with more t5an hx1.f coming frocl the Gre.:.n Joy torritnry, extend- 
ing from'Green Bay, Wisconsin, to the regicn of Raijid River, Y2ichi~;an, a distance 
of more than 100 miles. 

"As the smelt harvest reaches its height, the fish are ordinarily sold at low 
prices, and-are marketed xidely, especially over the r;lid:,G*es t 2‘ nd ::wx to Inore tlis- 
tant regions. Smelt are now purchased, also, es a? item to VX";T the dic~t at -ir::ia 
camps ;<ithin easy access of areas r&ere the itSh are ,)l:cntifixl. In -the fact of 
shorter supplies of meat, 10~21 residents in -these areas i'vi.U ;;robn1?1; i?e even nore 
enthusiastic this year a bout catching smelt for their OM-I us; and many f?c!ilies 

( over) 



outside the immediate region areas will go d:)wn for a night's di;Ji;ing tc supply 
their table and perhaps fill a cold-storag:j locker for .fu-ture use. In ?,r.?;;s ?iili-.r 
smelt *run1 but are not fi.shed, it is expected t‘nere will be 3 develop;acnt 0.C dip 
ping both for home use and commercial sale,ff 

A number of receipes for preparing smelt, as suggested after t::si;s by food 
technologists at the: Servicels College Park Laboratory, are ggiven b:-:lovi. 

?an-fried smelts, for exam$e, make an excellent breakfast dish. 

Pan-Fried Smelts m- 

2 pounds smelt 
1 tablespoon salt 
1 cup water 

Baked Smelts -.- 
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